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HIS belongs to the
eclass of TEnglish
country houses, a
style particulariy
adapted to the sur-
roundings of the
country.

The house is
small, and the lines
necessarily have to
be kept low to pre-
serve the propor-
tions.
width across the front Is about fifty-five
feet, and the depth at the veranda end

iz about twenty-nine feet. The dimensions

of the rooms are given in the plans. The
simplicity of the ballding wili insure the
possibility of its being bullt at a moderate
cost, ‘about four thousand dollars In lo~
calitles where materlals are near at hand.

The first story will be of rock face ashler
of grayish color, or., If field stones are
avallable, they may be used very effectlve-
Iv by leavinez them in their natural state.
In hoth cases the stones are laid up In ce-
ment, with wide “raked out” jolnts to give
deep shadows.

The second story Is half timberwork, in
which stucco is put upon wire lath be-
tween strips of timber, The stueed is put
on paddle dash, so0 as to be left with a
rough surface. The verge boards, tim-
berworlk, brackets, lintels over first story
windows, front door, &c,, are of chestnut,
which is treated with one coat of nut
brown: oil.

The roofs are covered with ghingles. The
courses at the eaves are to be rine inches
to the weather, lessening gradually to five
inches for the jenth course, ang so on, for
the remainder of the roof, The shingles
miay be stalned a deep green or left to
wealher finish. The chimney at the front
of the house is of stone and |s exposed for
its entire height. The other chimney is of
brick, topped out with stone laid In the
same manner as the stone of the first
story. Hoth have clay chimney pots.

Particularly atiractive {s the heavy bat-
ten front door, with the wrought iron lan-

Concerning Your Ancestors.

Conducted by Mrs,
Queries.

619.—8CHENCK HERALDRY.—The ao-
companying lllustration is the escuteh-
eon of the very an-
clent Holland family,
Schenk van Nydeok,
described In Dutch
| heraldry as:—Arms—
Bable, a lion rampant
or langued et armé
£u, and az.
Crest—0Out of a cor-
cnet or, a ‘deml-lion
rampant or, langued
et armé gu. and az.
1 The first of the
Sthemek name of
Fwlhiom mentlon s
made in history is
thelmperial seneschsl

Edgar de Schencken,
In 798 to Charlemagne, Emperor of Ger-

many. and France. Colve de Witte, who
was Killed st the battly of Clodius, aguinst
the Danes, In 878, founded the house of
Bchenck wan Tautenberg. A series of
Barons van Tautenberg were descended
from tlis Colve de Witte through the
tenth, eleventh and twelfth centurles,

Of the Schencks van Nydeck there are
two branches, one Bavarian and one
Rhenlsh. It |s through the latter ol thess
famliies that the gensealogy of the
Sohencks in America has besn traced to
Christianus Pincerna de Nydegee (a
younger son of Rynler Schenck Baron
van Tautenberg), who was cupbearer Lo
the Count de Gullek, Pincerna s the Lal-
in for Schenck, meaning cupbearer,

In 1346 Hendrik Schenck wvan Nydeek,
Kt., Lord of Afferden and Walbeek and
Feoffer of Wuchtendonck, became Lthe
head of the family, married Aslide Rayde,
‘heiresa of Walbeek; he was succeeded by
fils son Henrich, Xt, Lord of Afferden,
who died December 8, 1402, married Alice
van Goen, daughter of Allard, Lord van
Keldenbrock, and Anna Monfoort. Hlis
son Dlederick succeeded him as Lord of
Afferden, and dled at Mal, August, 1487
Marrled Adelhelt van Buren, heiress aof
Aersen and Belden, daughter of Johan
and Aleid van Arendahl. Had son Derick,
Lord Afferden, who died at Blynbeek, Au-
gust 3. 1825 Marrled Alleg Casters, of
Aergen. Their son Derick. Lord of Affer-
den and Blynbeek, succeeded him. Mar-
ried Marla van Galen. Had son Peter,
born at Yost, 1647, who served with great
distinetion in the wars of his time and
rose to the rank of general (6r general
officer) in the service of the Netherlands,
He marrled at Doesburgh, May 17, 1580,
Johanna van BScherpenzeel. Thelr son
Martin, born at Doesburgh, August T, 184,
had sonis Roelof and Jan and Iaughter
Anetle, who came to the New XNether-
lands in 1650 and séitled on Long Island.

Roelof was born at Amersfoort; Hol-
land, .In 1619, His unecle, Bir Martin
Sohenck van Nydeck, K., Lord of Lou-
tenburg, general and marshal de camp,
killed August 11, 1589, was heir to the
castle and estate of Blynbeek. The prob-

able capse of the famlly coming to LhI@

country was the misfortune which over-
took thelr ancestors durlng the Nether-
{ands wars of the smixteenth ecentury and
tha troubles respecting the ancestral es-
tates. The facts concerning the Schenck
family have been gathered after much
resoarch and from the most auothentic
sources, and by rlght of inheritance the
descendants In America are entitled to
those Heraldle devices which are deseribed
above. (Vide Gen. of the Schenck wvan
Nydeck, by Van deér Dussen, the Wap-
penbueh and Memolrs of
Schenelk). Is it known if Martin Schenck
came to the New Netherlands
children In 16502

§20.—TAYLOR—Wanted, dates of birth

and death of Israel Taylor, and name of His|Married daughter of Judge Lacy. Richard
i 4 Lemusl and Bath-| Surd served several terms In the Vermont

wife. Israel's parents,

sheba Taylor, 1lvid In Cansan, Conn,, prior|

to 1760, and removed to Stillwater, N. Y.
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The total;

Johannpes|born 1813 at Sarcelles, near village of

with hisils & castle belonging to the Marquis de
HERALDIOA. |Lon Louvres,
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[tern at Its side. The open terrace leads
faround to a wide wveranda at the side.
These, togeth=r with the broad gables and

:ow roof, give a dellghtfu] effect.

The front door opens into & small vesti-
ibule, on either side of which are coat and
hat closets, The opening from the vestibule
i lfito the Hyving room is without a door, but
Is hung with tapestry.

The living room is, as its name Implles,
the principal room of the house. It has a
panelled wainseot five feet high, and
beam celling, Orn the right of the vesti-
bule opening is the nook, with spaclous
seals and bodkcases above, The fireplace
Is of stone ldld In the sume manner ayg ex-
terfor gtopework. The mantel shelf |2 sup-
ported on simpla sawed brackets The
hearth of the nook is of Welsh quarry
tile, The nook is lighted by two windows,
ong on elther side of the chimney, with
metallic glass sellings, Bxtending over
the nook opening iz a wide shelf, On the
opposite side of the rodm are the stairs,
the beam across the opening being sup-
ported at either end by sawed brackets.
There i3 a large window in the stairway
which helps to light the room. The newel
with its lurge square urn and the square
balusters harmonize  with the general
freatment. The fuct that the stairs start
irom the living rodm makes the plan
unique and interesting.

Piaced symmetrigally, at either szide of
the stairs opening are doors—one to a well
lghted clozet or lavatory and one to the
kitehen, These doors have metallle glass
in the upper panels similar to the nook
windows.

At the end of the room openlng upon
the veranda are two casement windows
extending to the floor, At the other end
ls a large trimmed opening leading into
the dining room.

The floors and all other woodwork of
the room is of oak. Sinece green ls a color
restful to the eye, It Is suggested that
the wall above the wiinscot be hung
with a dull green burlap, and that the ceil-
Ing between the heams be hung with the
same material but of a lighter tint;

Clara H. Manning.

They had chlldrems—Israel, David, Lemuel,
Jr.; Barah, Anna and Olive, A, 8 B,

61.—ATEN, or AUTIN.—Coat-of-arms

wanted uf the Alen family, of Holland, Ad-

rian Hendrickse came to America In 1651

anid settled on Long Island. his grand-

sgns were at Mlilistone: River, Samerville,
Neshannock and New Brunswick, N. J.
. 3 S

622. — YOUNG. — Ancestry wanted of
Thomas Young and history of family. They
were among the early settlers of Manhat-
tan Island. R. M. .

620 —BRADSTRERT.—Would Hke de-
scription of the coat of arms of Governor
Bradstreet, who cams from England, 1630,

DESCENDANT,

E1i-TOWNLEE.—The family settled In
Southern Seotland, coming from France,
early in the thirteenth century, They wera
Iater assaclated with the House of Lords in
England. The race ended with the death
of Lord Frederick Mae Townley. Informa-
tion - wanted of the family, alse the coat-
of-arms described, B P

625, — WARREN.— Information wanted
ecoticerning the desvendants of General Jo-
seph Warren, of the Revolutiopnary WWar, |
bern in Roxbury, Mass., 1741; died, 1770

E. W. C

2 —WALTER, or WALTERY- SCHUPE,
—Dales of birth, marriage and death of
Jacob Walter and wife, Rebecka Isahel
Schupp. They lived In Adams county, Pa.
Information wanted of thelr children, also
|description of the Walters coat of arms,

C. W,

| BT—ALWARD, or ALWAYS-KEYTE,—

Information requested of the Alward fam-
ily, who lived In New York In the early
times. When did the family by name of
Keyte live In Woodbridge, N. J.? L. B.

(8. —~PERRINH, PEARY or PERRY.—
Ancestry wanted of Count Perrine; who
was banished from his natlve country,
France, through politlcal troubles; want
to England, wheére he married the second
daughter of Lord BeechHam in 1710, The
name changed to Peary and Perry. Would
ke description of the Perrine or Porry
coat of arms, L 3 o

629, —MIDDLETON.—Ancestry wanted of
Robert Middleton, who settled in West-
moreland. ecounty, Va., 1663, Had sons
Johin and Benedict. The latter had sons
Benedict and Willlam. Wanted, descend-
ants of John and of Betiedlet 2d. Hugh
and Robert Middleton went from Virginla
|to S&wth Carolina, 1760. Deslre corre-
spondence with Middletons descended fro
English, Scotch or Irish families. i

52 S el S

MWL —FRANKLIN.—Genealogy of the
Franklin family wanted from Benjamin
Franklin, E. J. R

Bl —-DIMMICK.—Wnuld like full de-
geription of the Dimmilek coat of arms:
also history of the famlily, of which Gen-
eral Dimmick, of the Revolution, was a
member. F. W. R,

32— DELOUVREB. — Wanted, coat-of-
arms and ancestry of the Delouvres fam-
{ll¥. One Aryhouse Jean Louls De Louvres,

i Louvres, Seine et Lise, France, At Louvres

G. H.D.

. —HURD-LACY.—Rlcliard Hurd, of
| Bennington, Vt., between 1780 and 1800

Legislature, Information wanted of him;
| sls0 first name of his wife, Wers Richard

?:'t
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kalsomined straw coler. The woodwork
Is chestnut.

Over the window seat ia a flat plaster
arch, high enough to olear the window
trim. There are similar arches for the

china closets at either side.

The room is well 1ignted and cheerful, a
particularly necessary feature for a din-
ing room, since we need to begln our day
in chearful surroundings.

The kitehen Is fitted up in the usual
way, with ecold closet, sink, pot closet,
ranges, &c., and a tile wainscot five feet
glx inches high around the room. Open-
ing out of the kitchen are the cellar stalrs
and servants' stalrs leading to the second
fioor.

Between the kitchen and the dining
room is the pantry, fitted up with dresser,
gink, eupboards and drawers.

The second story has three falr sized
bedrooms, & servants' bedroem, linen
closet and bathroom, paved and walns-
goted with tlles. All bedrooms gre pro-
vided with large closets and window seats.
The etdirs hall will be the same In treat-
ment as the hall on the first floor. Thers
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VIEW OF BINING ReOM

LOCKING TOWARD WINDOW BEAT

Next In importance Is the dining room, |dow seat with china closets on elther
which hes at one end an enotmous fire- side. This rogm, like the living room, has

place ana at the other 'a spaclons win-

Fr_urd and Judge Lacy in the Revolution?
What are the arms of both? |55 R o

64, — TABER.— 1
would like deserip-
tion' ©f (he actuom-
panying ceat of arms
of the Taber family.
To whom was It
grantsd, and when?
Waxntel, Cclunlal ser-
vices.of Phillp Taber,
of Massachusetts.

P

5. —GOMM—Want-
ed.—Ancesiry of Sir
Willlam Maynard
Gonum, of England,
soldier, D, C. L., K.
BB, GL.C. Bl born
1762, {d. 1276. Was fleld
ma;shal, commander-
in-chief of India 18581,
and constable of the Tower of London 1572
Desgire names of descendants and the
Gomm coat of arms, A.R. V. G.

Answers,

—(Answer) —GENUINE “ENICKER-
HBOCKER" ANCHSTORS.—The genuine
“Knlcke bocker” goverumenk ceased In
1664, after the acqulsitlon of the New
Netherlunds by the English, when the
Diuteh ecitizens were obliged to take the
oath of nllegiance to the mrw govern-
ment, Few Dutch emigrants came over
after this change; therc¢fore the genuine
“Knickerbocker'" ancestors are to be
foune among the Diich settlera of the
New Netherlands prior to the English
necession, In 1664 C. H. M.
170.—(Answer) KLOEPPER,~Rletstap, in
hig “"Universil Armory,”” vol. 1, glves the
arms of Klipfer hs German, A, R, can
compare the codt of arms [n his possos-
gion with the deseription glven therein.

130 (Answer).— MORE. — *“Descendant”
can obtain information of the MacCarty
More or ‘'"Great’ MeCarty family in Sir

o s s

MONG the women of Kansas are
some of the most expert and artistic |
milliners and florlsis In the world, for|
they can create headgear which Is 1lt-
erally a dream of artistic beauty without
utilizing a single flower or ribbon mads
from the material of which a hat or bon-
net Is usually fashioned. The hats shown
in the accompanylng photographs were
made out of the corn plant. The Galns-

horough hat, which seams to be a dainty|
| bon ernament—all mude out of eorn leaves,
leaves of the cornstalk)
cut and bent into the proper shapes, then|same material.

creation from
groundwork of

London or Paris, has =

panelled waltlscot and cellilp bLeams.

I
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Bernard Burke's “Irish Landed Gentry."
The blazon of the arms is:—Arg. a stag
trippant gi. attired and pnguled or, D.

390 (Answer).—RICE.—Patrick Rlce was
a native of county Down, where he was
born 7 June, 1801. Came to Philadeiphin
in 1826, where he lived until 1836. Married
by the Reyv. Dr. Kendrick In 8t Muary's
Church, Phlladelphia, 7 Aug., 187 to
Fmella MeCardle, born county Down, Ire-
land; died 11 July, 1852 They removed to
Clark Co., Ind.,
born 8 Aug,, 1888; died 30 Aug., 18i8. They
removed to Gibson Co., Ind., and later to
Floyd Co. Had Ellzaheth Rice, born 20
July, 1340; removed to New Albany. Had
thildren:—James H. Rice, born 27 Mar,,
1842, died 9 Oct., 1896; Maria, born 21 Feb,,
1844; Mary Ann, 10 Oect, 1845; John, 15
Sept., 1847, died Mar., 1850; Emella, 1 Nov.,
1849; Margaret, I June, 182 Patrick Rice
married, 2d, Mary Mulheron, 17 Sept., 1954,
Had children:—Mary A. Rice, born 4 July,
1865 Jo=eph, 26 Mar., 1857, dled § Dec., 1902;
Ellen, 25 Sept,, 1860. M. J. R.

186 (Answer).—ST. PaUL’'S CHURCH.—
Information eoncernipg the name and
burlal place of the sexton of old Bt. Paul's
Church can douptless be had by applying
to Itev. Dr. Geer or one of his agsistants,
at No, 2 Vesey street, New York clty.

¥ BT,
19.—(Answer) RICHARDSON.—This I8
from'a painting by John Cole.
sraphiec reprodueiion is wveny indistinet
There 18 & Richardson coat of arms that
I somewhat similar to i, Per fesse arg.
and az., a Hon ramp, counterchanged, M,

198, — (Answer) DICEERSON, — Have
written a partial history of the Dickérson
famlly, after thordugh research regarding
the early history of the famlily In this
country, 1 fail to find the slightest evi-
dence of any connection between the DHe-
kerson and Dickenson families, So far as
I ean learh, no communication was held
petween them, but both were of ditin-
gulsled ancestry, The name Philemon

oceurs in both, H. W.

sewed or glued on a slight wire frame-
work, The roses and other flowers with
which It Is adornéd are alsp composed
entirely of corn leaves of wvarlous tints,
corn tassels being used for the fioral
sprays. The opera honnet iz alsa com-
posed of the same material, but the erown
Is made up of a mass of tassels defly
woven together, To this are fastened cliis-
ters of lllles and roses, algso the broad rib-|

Even the bonnet strings are made of the

where Hugh Rice was)

The phuto-hs poured in—about a pint to a gallon

The walls above the walnseot and the
celling between the beams are covered
with plaster, left sand flnlshed, and

Is a stairway leadlng from the servants'
hali to the attie, which is an unfinighed
ttorage room, The woodwork in the bed-
rooms will be white pine, painted the de-
sired color., The wall may be left rough
plastered or may be painted.

In the eellar are the laundry, servants'
toilet, healer, vegetable closets, coal bins,
&c, The cellar iz about seven feat six
Inches high, the first floor nine feet, and
the gecond floor eight feet six Inches In
the clear. x

Grape Wine,

To every ten pounds of grapes after be-
ing mashed add one gallon of water. Let
it ferment four or five days in an open ves-
sel. Then straln the julece and add four
pounds of sugar to every giallon of the
mixture. Put it inlo a keg. Leave the bung
aut until it hias done fermenting, Cork the
keg for & year, then Dbottle.

HE freezer Is not the vital ques-

tion. It is how to use it to the

best advantage, That there are

freezers and freesors goes with-

out saying; new improvements

each - year shorten (e time needed

in the freezing and lighten labor,
but the cardinal points are still the same.
In the first place the Ivce must be chopped
| fine. This may be achieved by a patent ice
|erushing machine, which is a convenience,
|to be sure, but co=ts $5 or $6; or by the old
fashloned but effective and inexpensive ex-
pedient of putling the lce In a stout gunny-
sapck, laying It on & hard cement floor or 2
stone Nagging, and crushing with a ham-
mer or hatehet, Pulverize as evenly as
possible. A four quart freeger, which is
the usual family size, requires aboul ten
pounds of ice and two quarts of salt for a
freezing, The coarse rock salt is the sort
io use, and thers should be for creams
three times as much/ice as salt, for lees
twica as much, and for frappés, where a
granular conslstency is required, équal pro-
portions of ice and salt. The mixture may
be made before packltg, or be packed in
alternate layers, with lee three inches
leep as the foundation. A wooden paddle
+holild be used to press down the mixture,
and when the gpoce aronnd the freezer s
full nearly to the top, a Hitle cold water

freezer.
WATHR TCES.

Sherbets and leces differ from Ice cream
in that they are better served as goon as
nossible after freezing. There arve two
methods of making water. fce. The firg!
is wvery simple, consisting merely of a
syTup ton sweet for drinking and flavored
with any frult jilee preferred, then
trozen. The second way s to boil sugar
and water together, ecool, fluyor and
freeze, .AS an uncooked ice g apt to
melt quickly on exposure to sir, a table-
spooniful of gelatine or the whites of two
or four eges are often added to each
guart of julve in order to hold It. This
alight addendum converts a plain water
lee into a sherbet or Itallan sorbet. Any
kind of fruif can beused in the concocilon
of sherbet, bt grapes, cherries, red rasp-
berries, strawberries and plneapple are
speclally dell¢ivus. If llguor is added o
& sherbet it begomes Roman puseh.  In
this the lguor is added after it s sel
To one quart or a little more than a
quart of lemon waler lce, add o glass ol
white rum, the julce of two orahges anc
& small glass O any dry w.e,

ILE CREAM, WITH HOT EAUCE.

Beat the yolks of four eggs until
temon colored and thick. Add one pound
of powdeted sugar and a quart of mlk
which has just been brought to the bolling
point. Cook two minutes in a double
tioiler, no more, Stir in the stiffly beaten
whites of four eggs, a teaspoonful and 8
half of vanllla and a half teaspoonful of
almonds, When gulte cool add a quart of
creem; freeze and paock. Just before ser-
ving heat maple syrup almest to the boil-
ing point; add a half cup of cream; covk
without stirring until ‘it *‘balls" when
dropped into cold water, and break Into It
as many Lnglish walnut ments as are doe-
sired. Put into a pretty pitcher and pass
with the cream.

DELICIONS PRUIT CREAM.

This was given by Miss Alice Gllette to
her sooking classes at Pratt Institute,
The Ingredlents called for are three cups
of milk, one cup of cream, ons large, deep,
yellow egg, two full tablespoonfuls of
lour, one cup of sugar, one level table
spoonful of gelatine and, if it is to b
moulded, one half pound English walnuts
In the shell and one guarter pound of figs,
3oak the gelatine in a lttle of the cold
milk, saving two or three more tablesp. on-
fuls of milk to mix with the sugar, Bout
and egzg. FHeat the milk {o near bollin:
wnd etir in gradually the fiour, sugar and
g8, mixed with the milk. When the cus-
‘abd s cooked add the gelatine that has
been sanked, the cream and & teaspoonful
of vanlila and freeze. Before packing add

W—‘

With an Ice Cream Freezer.

chopped fizs and nuts and beat well with
a large spoon; pack. If in eniptylng from
the mould It sticks, put a towel wet In
bolllng water over the mould to loosén.
Then If it looks creamy set on the Ice a
few moments to harden.

SICILIAN SHERBET.

Boll together for five minutes, one pound
of sugar and one quart of water, beat the
volks of six eggs;, and add to the boiling
syrup. Stir for & moment, then take from
the fire and beat until eold. Have in
readlness one cup of mixed fruit, which
has been spaked in a half cup of sherry.
VWhen the mixture s quite cold turn :nto
the freezer and freeze. Hemove the
beater, stir in the fruit, and serve In punch
glasses.

PINEAPPLE SORBET.

Peel and cut a sugarloaf pineapple In
=small plecer. Add two cups of sugar and
let It stand over nlght in 4 cool place.
Strain’ off the juics and press the pulp
through a colander. Add to this a pint of
water and the grated yellow rind of en
orange, MIix well and boll ten minutes.
Remove from the fire, add the julce of one
lemon, and two oranges and freeze, 1If
you wish to miake this a granite, pack In
cqual quantities lce and salt and set away
two or three hours, scraping lhe frozen
parts occasignally from the sides of the
can and stirring the whole long enough to
mix the Ice thoroughly with the masas, but
not etough to beat it to an even cream.
Serve In dalnty cups of 'china or erystal.

COFVFER FRAFFE.

Pour one quart of bolling water over
four ounces fine ground Java coffee,
Cover, let it simmer ten minutes; strain
through cheesecloth and add six table-
spoonfuls of sugar. When cold pour into
the freezer and begin to freeze. When It
commiences (o thicken add the whites of
two eggs beaten to a stiff froth. Freeze
five minutes longer, remove the beater,
cover, and allow It to stand fifteen min-
utes before serving. Serve in glaszes with
2 spoontul of whipped cream on top.

LEMON GINGER SHERNET.

Put a gcant two guarts of water and a
rint of 2ugar on to boll in 3 clean basin.
Cut four ounces of candled ginger into fine
bits and add te (he syrup, together with
& llitle grated yellow rind of lemon. Boll
until elear. Squeeze the julce from six
lemors and add a 1ittle more of the grated
rind te the julee, Soften one tablespoon-
ful of gelntine in two tablespoonfuls of
cold water, then dissolve over the tea ket-
tle. Combine the syrup, the lemon Julee
and the gelatine and freeze,

MERINGUE GLACE OR BAKED ICE CREAM,

Soak two tablespoonfuls of galatine for
two hours In a quarter of a cup of cold
water, then digsolve In a cup of rich milk
heated to the bolllng polnt. Straln through
a hair sieve into one quart of rich crenm.
Add one cup of sugar and a Iarge tea-
spoonful of prange or vanilla extract and
freeze.  When frozen pack in a mould
and leave in the freezer for two or three
hours, A ltlle before serving time turn
out on a stoneware dish, and cover rough-
ly with a thick merirngue made of the
whites of five eggs, beaten stiff, with five
tablespoonfuls of powdered sugar and
favered with a half teaspoonful of anv
flavor preferred. Take care that the jce
cream and the edge of the dids on which
it rests are entirely covered by the
meringue.  Bet the dish on an asbestos
griddle or a board in a hot oven and let
the meringue brown delicately. It will
not take more than five minutes at the
outside. Berve at once. The cream will
not be melted: This is often ealled baked
ice cream.

GRAPE SHEREET.

Wash and draln Concerd
press through a sleve. To evs;ayp&:lntaﬁ
julee add a quart of water and two eup-
fuls granulnted sugar. Boi] sugar and
water together for five minutse, add the
grape juleg and a cup of orange Julea anda

freeze,
EMMA PADDOCK TELFORD.
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